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Steak with Horseradish-Chive 
Sauce

Pair with our 2009 Sangiovese

Ingredients

-  1 pound hanger steak
-  1 cup red wine vinegar
- 1/3 cognac
- 1/3 cup olive oil
-  1 minced shallot
-  2 tbsp chopped rosemary
-  4 chopped garlic
-  2 tbsp sugar
-  Pepper to taste Total Time:     6 hr 31 min

Marinade:    up to 6 hours
Prep:     10 min
Cook:     21 min

Directions

Marinate a 1-pound hanger steak (center sinew removed) in a mix of 
1 cup red wine vinegar, 1/3 cup cognac, 1/2 cup olive oil, 1 minced 
shallot, 2 tablespoons chopped rosemary, 4 chopped garlic cloves, 
2 tablespoons sugar, and pepper to taste for up to 6 hours. If you 
prepare in the morning and let sit all day it will will be ready to cook 
when you get home! Preheat a grill to medium-high on one side. 
Remove the steak from the marinade; pat dry and season with 
coarse sea salt and pepper. Sear over direct heat until marked, 
about 4 minutes per side. Transfer to the cooler side; cover and cook 
until the meat reaches 130 for medium-rare, about 10 minutes. Let 
rest 5 minutes before slicing. To make the sauce, blanch 1 bunch 
chives in simmering water for 3 minutes, then rinse under cold water 
and squeeze dry. Puree with 1 cup sour cream, 3 tablespoons 
horseradish and a pinch of salt. 

Why is this a good pairing? The Sangiovese (chianti grape) is a classic favorite 
on the dinner table and pairs well with red meat and earthy flavors, the touch of 
cream will set off the vanilla in the wine.


